52 cases of human trichinellosis were notified from 11 towns in North Rhine-Westphalia from November 1998 to March 1999. After non-typical symptoms in the enteral phase, fever, muscular ache, headache, oedema, disorder of vision and rash occurred in the parenteral phase. Trichinellosis was serologically confirmed by ELISA, IFAT or western blot. Raw sausage and minced meat produced from raw pork could be determined as probable source of infection with 44 and eight notified cases, respectively. Whereas questionable raw sausage was not available for examination, frozen minced meat from the second outbreak could be secured in households of infected people. Larvae were isolated from minced meat and were identified by PCR as Trichinella spiralis. Tracing back to the source of infection was difficult because of the long time between clinical symptoms, laboratory diagnosis and notification as well as complex trade routes for pork and its products. Trichinella cases emphasize the necessity to meet the prescribed slaughter inspection and to guarantee a reliable prove of origin for meat products especially in view of specific consumer habits, i.e. the consumption of raw meat.
I
n Germany, human trichinellosis is a fairly rare disease. There are 0 to 10 notified cases per year which are mostly imported from Eastern Europe.
From 1965 to November 1998, three outbreaks were registered in Germany (Table I) (Teuber et al, 1979) 1982 Bitburg 408 Pork, raw sausage (Rhineland-Palatinate) (Stein, 1983) (Table II) . clinic, diagnosis and notification on the one hand and problems which arise for the tracing back from the questionable food to the animal farm on the other hand.
Due to the fact that human trichinellosis is a very rare disease and that non-specific symptoms predominate in the initial enteral phase of infection, the diagnosis proves
to be difficult what often results in a loss of valuable time.
Moreover, the incubation period which normally is five to 14 days may vary and can be extended to more than 40 days after infection, with intensity of clinical symptoms depending on infective dose and the immune status of the infected person. The E/S-ELISA is a suitable tool for the confirmation of diagnosis because this test provides a high sensitivity and specificity.
Generally, the period between clinical symptoms, diagnosis and notification of trichinellosis must be as short as possible in order to guarantee an optimal treatment of patients and to take all measures necessary to prevent further foodborne infections. However in these cases, the time between first clinical symptoms and first diagnosis was about five weeks and first notification about seven weeks (Fig. 1) . Because of the fact that raw smoked sausage (Mettwurst) is generally consumed within the first five days after production and that there was a relatively long period between the time of infection and the tracing back measures (more than six weeks) it was not possible to obtain "Mettwurst" which had been produced at the questionable time. Probably, infected pork was mixed with non-infected pork or beef during processing to raw sausage or to minced meat. Depending on the intensity of mixing and processing, the number of infective larvae in food preparations may vary and finally result in an infection or not. Although a causative connection between both pork products might be expected, a common The following conclusions were drawn: -The examination of pork which may be a potential source for Trichinella larvae must be in compliance with the EU Directive 64/433/EEC.
-Methods prescribed for Trichinella inspection according to EU Directive 77/96/EEC must be conducted in a proper way. All laboratories should maintain a quality assurance system to ensure a high quality of inspection.
-Marking of animals and proof of origin for meat and meat products are necessary for tracing back measures.
-Consumers, physicians, health and veterinary authorities must be aware of trichinellosis as a probable health risk. In this context, special regard must be given to suitable preventive measures (e.g. inactivation of Trichinella larvae by cooking or freezing of meat products).
